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CANAPEES 

Eaeh rufipt l> far four paopi* unlaaa otkmrmUm >MmI 

CANAPE A LA RUSSE ^S£ 
To the contents of a small can of caviar, add one-half of 
a vety small onion chopped fine, mix well, and add the 
juice of a lemon. Spread this over toast well buttered, 
which may be cut in any fancy shape desired. Chop to- 
gether a bard-boiled egg and a little chives or parsley, 
and garnish the edges of the toast witti it. Serve cold, 

CARAFE CAKEHE^ 
Take half a lobster, and chop very fine with four small 
sweet pickles. Season wiUi salt, pepper and tarragon 
vinegar. Let stand for five minutes, then squeeze out 
the juice, add two table-spoonfuls of mayonnaise dress- 
ing, mix well, and spread over toast or small saltine 
crackers. This may also be used for sandvrich filling by 
adding some crisp lettuce leaves, 

CANAPE DEMIDOFF<«£ 
Take a box of sar^nes and three ounces of fresh batter, 
and strain tiirough a fine wire ueve. Mix thoroughly 
with a whip or spoon, gradually adding four table- 
spoonfuls of thick cream, until a thick paste is formed. 
Spread the paste over toast cut in any fancy diape de- 
sired, and garnish the edges with chopped olivet or 
fillets of anchovies. 
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CARAFE HODEIUTB«i 
Prepare some caviar as in Canape a la Ruase and spread 
over toast. Split two anchovies lengthwise and place 
them crisscross on ttie toast in such a mannw as to 
leave four iqiaces. Take a hard-boiled egg, and chop the 
yolk and white separate. Chop finely a table-spoonful 
of pecan nuts, also the meat of half a dozen olives. 
Place each of tiiese four separately in the spaces made 
by the anchovies, and serve cold. 



CARAFE NORWEGIAN 46 
Take three-quarters of a pound of the thick part of fln- 
nan-haddock, boil for ten minutes, and let cool in cold 
water. Strain off die water, and chop fine, adding one- 
quarter of a pound of fresh butter nntil a thick paste is 
formed. Add two teaspoonfuls of anchovy butter, season 
to taste, and spread over saltine crackers or fane? 
trimmed toast. Fillets of anchovies laid on top will im- 
prove it. 



CANAPE A LA REINE <« 
Take the white meat of chicken, and a cou^de of sticks 
of celery. Chop them together fine, and season ^th 
salt, pepper and vinegar. Let this stand awhile, then 
squeeze dry, and add two table-spoonfuls of mayonnaise 
dressing, and mix well. Serve on toast. This can also 
be used to stuff rolls, and with thin slices of ham, makes 
delidoos sandwiches. 

BATONS DE SARDINE ^ 
Take some puff -paste about an nghUi of an inch thick 
and cut in strips three inches long, and an inch broad. 
Bake in a meditmi oven until brown and crisp. When 
cool spread on the strips some sardine paste as de- 
scribed in Canape Demldoff. Clean some sardines, and 
cut in small strips and lay them over the Canape and 
serve mth a piece of lemon. 
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<ft CHAFING DISHES 

CANAPE A L1NDIENNE «f 
Take four hard-boiled eggs and mash them tiirongh a 
sieve, add one-quarter of a pound of fresh butter and a 
pinch of cony and mix well until a ttiick pasta is fonned. 
After seasoning to taste, spread over toast. Take ttiree 
tablespoonfuls of chutney from wliich the liquid has 
been drained and chop fine. Put a teaspoonful of this in 
I the centre of the Canape just before serving. 

CANAPE A L'ALLEMANDE «! 
Take a box of sardines and three ounces of fresh butter, 
and strain through a fine wire sieve, mix thoroughly 
mth a whip or spoon, gradually adding four table- 
spoonfuls of thick cream until a thick paste is formed. 
Spread the paste over toast, and then take some veiy 
thin slices of smoked salmon and lay on top. Serve 
with pieces of lemon. 

CANAPE NANTAISE <«f 

Take half a lobster and chop very fine wiUi four small '- 

sweet pickles. Season with salt, pepper and tarragon I 

vinegar. Let stand for five minutes, then squeeze out j 

the juice, add two tablespoonfuls of mayonnaise dress- ; 

ing, mix well and spread on toast. Take the fiUeta of j 

a pickled herring and cnt in very thin slices, and decorate t 
the Canape with them. 



CANAPE VIRGINU^ 
Take the white meat of a chicken and a couple of sticks 
of celery, chop them together fine and season with salt, 
pepper and vinegar. Let this stand awhile, then squeeze 
dry and add two table-spoonfuls of mayonnaise dressing 
and mix well. Over some buttered toast lay some very 
thin ^ces of raw Virginia ham. On top of this spread the 
chicken, and sprinkle chopped chives over the whole. 

CANAPE BELMONT^ 
Take the white meat of chicken and a couple of sticks 
of celery, chop them together fine and season with salt, 
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iwpper and vliwgar. Let this stand awhile, thea sqtieeze 
diy and add two tabk-epoonfals of mayonnaise dresdng 
and mix well. Take two fresh tomatoes and slice in 
piecei about an eighth of an inch tliick, and trim some 
toast to die tame tint. Lay the tomatoes on top of this, 
and then spread the chicken over. Decorate with stuffed 
olives placed in the centre. 

CAITAPB WHITNEY ^« 
Take two Olsons sliced in small pieces and two diced 
green peppers. F17 them in about two ounces of butter 
until the onions become a nice brown, add two teaspoon- 
fuls of cnn; and let it cook on a brisk &re for half a 
minute. Add two table^poonfuls of flour and then re- 
move to the tide of the stove and cook slowly for about 
three minutes. Pour in slowly one gill of broth, stirring 
well. Add three or four fresh tomatoes which have been i 
peeled and let the whole cook for about ten minutes. 
When cool add two table-spoonfuls of chopped chutney. 
Take some bread about a quarter of an inch thick, re- 
move the crust and toast on one ade. ^read the prep- 
aration on the toasted side of the bread and sininkle 
some grated Paimesan cheese on the top. Place in 
buttered dishes or shells. Bake until brown and serve 
hot. 

CANAPE SnEI>OISE<e 
Take half a flnnan-haddock and boil for ten or twelve 
minutes. Cool in cold water and remove the meat from 
the bones. Take two finely chopped onions and fry in 
about two ounces of batter. Add two table-spoonfuls of 
flour and cook slowfy for three or four minutes. Pour 
in one-half a pint of boiling milk, stirring well, and cook 
slowly for about ten minutes. Add the finnan-haddock 
meat to this. Half a dozen sliced fresh mushrooms 
filed in butter can be added and will be foimd a great im- 
provement. When cool take some bread about a quarter 
of an inch thick, and remove the crust and toast on one 
Mde. Spread the preparation on the toasted ade of the 
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bread and sprinkle some Parmesan cheese on the top. 
Hace on battered gratin dishes or shells. Bake tmtil 
brovn and serve hot. 

CANAPE BALTIMORE «£ 
Take some slices of bread about one-quarter of an inch 
thick, trim to a half-moon shape and toast on one side. 
Take two shallot onions, chop fine, and fr; in about one 
and one-half ounces of butter, add two table-spoonfuls of 
flour and stir while cooking vrith a wooden spoon. Take 
from the fire and add one gill of hot boiling milk. Then 
let the whole cook slowly for about ten minotes, stirring 
only once in awhile. Put the contents of a can of crab 
meat into a saucepan, add two table-spoonfuls of sherry 
and let simmer until the liquid disappears. Mix this 
crab meat with the above and when cool spread on the 
toast to a h^ht of one inch, making a dome-like effect. 
Take some grated cheese, half Swiss and half Parmesan, 
and sprinkle on top. Hace in a buttered gratia dish and 
pour a very tittle melted butter over the whole and bake 
in a hot oven until golden brown. Serve hot. 
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then pat in a paper comet. Take the celery and lift leaf 
by leaf and squeese tbo cheese between the celery stalks. 
Serve on chopped ice covered mth a napkin. 

ANCHOVIES MELBA ^ 
Take two hard-boiled ^£s, which have been chopped 
fine, and mix with a quarter of a teaspoonfut of chopped 
parsley and chives. Season with French dressing, not 
too oily, and spread the whole on a small dish. Re- 
move ttie stones from twelve olives, wrap half an an- 
chovy around each olive. Place on the chopped eggs and 
garnish mth finely chopped red beets and thin slices of 
pickles. 

THON MARINE AND LETTUCE ^ 
Take the contents of a small can of timny fish and break 
in small pieces. Take a hard-boiled egg which has been 
chopped fine, three chopped pickles and a quarter of a 
teaspoonfol of chopped parsley and mix well mth the 
fish. Take some lettuce leaves and put about two table- 
spoonfuls of this in each lettuce leaf. Level this off 
nnoothly and add a small teaspoonful of stiff mayonnaise 
on the top. Serve on small plates or saucers. 

DEVILLED SARDINES ON TOAST <& 
Take tax luge sardines and scrape off the skin and put in 
a pie-plate. Take one teaspoonful of English mustard 
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not. isaKo in a noi oven lor sdow inree minuns, aa.V9 
three pieces of toast about one and one-half inches 
broad b; three long, well buttered and hot, and put two 
eardioee mi each and terre mtii a piece of lemon. 
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HOW TO USE THB CHAFINC DISH 

A chafing dish ought to be of extra heavy tin or some 
other metal tinned or nickel-plated. A large-flame 
alcohol-lamp ehoold be underneath so as to have a good 
beat If needed, or a smaller lamp only to be used if light 
heat Is required. In cooking oysters or similar articles 
a brisk heat is necessary, for making rarebits less fire is 
used. The blazer ^th the water-pas underneath is 
more for the purpose of heating ready-made things or 
keei^ them hot, and only good for preparing articles 
which require little cooking. 
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CHAFING DISHES 

Each rwcwtpt to /»r tma pas^l* iibI««« •tJkcrato* iiatctf 

SHtU. FISH 

OYSTER STEW <es 
To a cup of oysters, stewed in their own liquid, add half 
a cupful of hot milk. If the stew is wanted extra rich, 
substitute some cream for part of the milk. Add a piece 
of butter the tize of a wahiut, and season to taste irith 
salt and pepper. Serve with oysterettes. 

OYSTER STEW, PHILADELPHIA STYLE ^ 
To a cup of oysters stewed in thur own liquid add half 
a cupful of hot cream. Add a piece of butter the size of 
a walnut, two tablespoonfuls of sheny, season with salt 
and pepper. 

PAinilED OYSTERS <« 
Take two cups of oysters and cook in their own liquid. 
When cooked remove the oysters and let the liqiud boil 
down to one-third of its former amount, add the juice 
of half a lemon, a heajmig table-spoonful of butter, one 
teaspoonful of chopped parsley, season well, return 
oysters to liquid. Heat well and serve. 

OYSTERS A LA SOMERSET «! 
Put in chafing dish a piece of butter ^ze of an ^g, add a 
heaping teaspoonful of finely chopped onion, fry to a 
Ught yellow colour, add three heaping table-spoonfuls of 
finely chopped celery, and two cups of oysters in their 
own liquid, boil till done, season to taste, then add three 
heaping table-spoonfuls of fresh bread crumbs, half a 
gill of cream, and tialf a teaspoonful of chopped parsley. 
Let come to a boil, and serve. Enough for four. 

OYSTERS A LA POTJLETTE 4& 
Take two cups of oysters and boil in their own liquid 
for about five minutes. Dilute a heaping teaspoonful of 
'5 



liquid for about five minutes. IHlate a heapii^ tea- 
spoonful of com-staicli in a gill of white wine, stir into 
tiie clama while trailing, and add the yolks of two eggs 
slightly beaten, half a gill of cream, and the juice of half 
a lemon. Then add two heaping dessert-spoonfuls of 
butter, stir slightly for a minute or two. Do not let come 
to a boil. Enough for four. 
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PAiniED CLAMS <« 
Take two dozm litUe neck dams end cook in their owa 
liqnid. When done add the joke of half a lemon, and a 
heaping table-spoonful of butter and one teaspoonfol of 
chopped panley. Season well and serve. 

OYSTER CRABS ASTORIA <«€ 

Two chafing dishes required. 
Cook two dozen little neck clams in their liquid wltti 
a pindi of finely chopped shallot onion in one chafing 
dish. In ttie other heat a piece of butter nze of a walnut, 
add one-half a pint of oyster crabs well drained and 
picked dear of all oyster shells, cook four or five minutes, 
add the cooked clams with their liquid, add one gill 
thick cream, and the yolks of two eggs mixed with a 
table-spoonful of cream. Stir till it thickens. At lost 
add two table-spoonfuls of sherry. Season to taste. 
Enough for four people. 

OYSTER CRABS AlfB SWEETBREAD A LA GOUR- 
MET <« 
Melt a piece of butter the size of an egg, add two medium- 
sized fresh mushrooms, cut in cubes, and a parboiled 
sweetbread cut in very small thin slices. Fiy together 
for at least ten minutes, then add half a pmt of oyster 
crabs well drained, cook till oyster crabs turn to a nice 
red, add four table-spoonfuls of sherry, and one ^ of 
cream. Let come to a boil, add a teaspoonful of fiour 
mixed with a piece of butter size of a walnut, stir 
the yolks of two eggs mixed with a teaspoonful 
of cream, add three table-spoonfuls of brandy. Season 
to taste. Stir for another minute and serve. 

CURRY OF LOBSTER <e 
Heat a piece of butter size oi egg, vibea hot add a tea- 
spoonful of finely chopped onion, fry to a light colour. 
Add a heaping teaspoonful of fiour and one of cony 
powder, stir for a minute, then moisten it with one-half 
innt of hot soup-stock end one-half a gill of cream, and 
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let it b(^. Hsve a lobster cut In slices, imt it in the 
noce and let the whole dmmer together for about five 
minates. Season to taste. Serve irith boiled rice 



LOBSTER IN CREAH <Q! 
Heat a jriece of butter nze of an egg in the Uazer, add a 
lobster cut in thick slices, fry a minute, sprinkle a scant 
table-spoonful of flour over it, moisten it with one-half 
pint hot milk and one-half gill cream, let simmer for 
Ave minutes, stirring it occasionally. Season with salt 
and red pepper. Serve wiHi toast. 

FRIED LOBSTER IH CRUMBS ^^ 
Cut a good-sized lobster in large slices, season with salt, 
pepper, and lemon joice, dip the pieces in flour, then in 
beaten egg, and lastly in bread crumbs or cracker meal. 
Heat about three ounces of butter in the blazer, add the 
lobster, frying the pieces to a nice golden coloor, turning 
them occadonally. Serve with Tartar sauce. 

HmCED LOBSTER ON TOAST ^ 

Heat a piece of butter the size of an egg in the blazer, add | 
a. teaspoonful of finely chopped onion and two table- 
spoonfuls M chopped mushrooms. Fry together for two 
or three minutes, moisten with one-half a sheny glassful 
of dry sheny, add a finely chopped lobster, then add a 
little less than one-half a pint of cream, and three table- 
spoonfuls of fresh bread crumbs. Let simmer for a few 
minutes till it thickens. Season to taste. Serve on toast. 
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CRSAHED CmCEEN <e 
Cut half a boiled young fowl or chicken in cubes, put in a 
blazer with one-half a pint of cream and let come to a 
boil, max a heaping teaspoonfol of flour with a piece of 
butter the size of a walnut, stir it in the cream and let 
simmer for a few minutes. Season to taste and serve on 
toast. 

CREAMED CHICKEN WITH RICE <« 
Cut half a boiled young fowl or chicken in cubes. Put 
in a blazer with one-half a pint of cream and let come 
to a boil. Hiz a heajung teaspoonful of flour with a 
piece of butter the size of a walnut. Stir it in the cream 
and let simmer for a few minutes. Add a cup of fresh 
boiled rice to the sauce; stir well; season to taste and 
serve. 

CHICKEN AND KUSHROOH RE6ENCE ^ 
Slice three fresh mushrooms, fry them for a few minutes 
in the blazer with a piece of butter the dze of an egg. 
Then add a heaping teaspoonful of flour, moisten with 
one gill of chicken stock and one-half a gill of cream 
and let come to a boil. Add half a boiled young fowl cut 
in short thick slices free from skin and bones, and let 
simmer for a few minutes together. Sli^tly beat the 
yolk of one egg with two table-spoonfuls of cream, stir 
this liaison in the sauce and add two table-spoonfuls of 
dry sherry, stir it for another minute to thicken a little, 
season to taste and serve immediately. 

CURRY OF CHICKEN, BOMBAY STYLE ^ 

Put in the blazer a piece of butter the size of a large egg, 
add one teaspoonful of onion chopped fine, one-half a 
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tnuUl apple chopped fine, fry them together for a few 
mhiates. Thea add a table-spoonful of grated cocoanut, 
one-cLoarter of a teaBpoonful of English mustard, one 
table-spoonful or more of curry powder, a heaping tea- 
spoonful of floor. Stir all together in the blazer for two 
minutes^ then moisten with one-half pint of chicken 
stock. When boiling add the meat <^ one-half a fowl 
torn in shreds, free from bones and skin, let ommer for 
about ten minutes. At last add three table-spoonfuls 
of thick cream. Season with salt and serve with fresh 
boiled rice and Bombay duck. Bombay duck is a dried 
fish from India sold in small tin boxes. Dry the fish hi a 
moderate oven for some time so it will be ciisp enough 
to break up hi small bits and sprinkle it over the curry. 
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UnSUROOHS IN CREAM 4K 
Peel a1>out one-quarter of a pound of fresh moshroomg, 
cut off the stems and let them soak in water for ten 
minutes. Put them in a blazer, moisten with one-half 
a pint of cream, and add a gmall piece of butter the tize 
of a walnut, salt and pepper. Then let boil for about fif- 
teen to twenty minutes till the mushrooms are tender. 
Dilute a heaping teaspoonful of corn-starch urith a little 
water, stir in the mushrooms, and let boil for another 
minute or two. Serve on toast. 

UDTCED MUSHROOMS, VIRGIlfIA STYLE <«£ 

Take two tablespoonfuls of chopped Virginia ham and fry 
in butter for three minutes. Add six good-sized fresh 
mushrooms chopped up coarsely, moisten with one gill 
of cream and let boil for eight or ten minutes. Then add 
two tablespoonfuls of fresh bread crumbs, a little 
chopped parsley, the yolk of one egg, season to taste. 
Serve on three pieces of toast and put a dropped egg on 
top of each. Cooked or raw ham may be used. 

WELSH RAREBIT 4& 
Mix together in the chafing-dish one wine-glassful of ale, 
one teaspoonful of Worcestershire sauce, one-half tea- 
spoonful of English mustard. Then add one-half a 
pound of cheese cut fine, season with salt, black and 
cayenne pepper. When the liquid gets boiling hot 
and the cheese begins to melt stir it up vigoroudy with a 
spooa so it will become very smooth, let it come to a boil, 
stining it all the time. Then pour it over some toasted 
bread, plain or buttered. Crackers can be substituted 
if no tout is on band. If the rarebit is wanted short 
(not strli^), the yolh of an egg can be added at the last 
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GOLDEn BUCK <« 
Prepare the Welsh Rarebit as before, poor it over three 
thick ^ces of toast and pat a poached or dropped ^g on 
top of each friece. 

rORKSHIHE BUCK <& 
Prepare the rarebit the same way as Golden Buck, adding 
two slices of broiled or fried bacon, one on each side of 
the poached eggs. 
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MATOniTAISB SAUCE -as 
Put the yolks of two eggs in a boiri, add one-haU a tea- 
spoonful of Eaglish mustard (powdered), a pinch of salt, 
a little cajreime pepper, and a few dashes of vinegar. 
Work this together witti a wire whisk or wooden spooa 
for a minnte or two, then add gradually one-half a pint 
of oliTe-oil, pouring it In very slow at the b^jnning; if 
the dresdng gets too thick add a few more dashes of ^e- 
gar to it, but working It all the time vigorously so as 
to obtain a thick sauce at last, finish with juice of half 
a lemon. Keep in a cool [dace. 

^ TARTAR SAUCE ^ 
Add to one-half a pint ci mayonnaise dresdng one tea- 
spoonful of chopped paisley, one teaspoonful of chopped 
capers, one taUe-spoonful of pickles, and one-half tea- 
spoonful of finely chopped 



SAUCE REHOULADE^i 
To one-half a pint of mayonnaise, add the yolks of two 
hard-boiled ^gs chopped fine, one teaspoonful of chopped 
parsley, and one-half teaspoonful ot French mustard. 

SAUCE RAVIGOTTE ^ 

Ctiop togetlier well a few sprigs of parsley, watercress, 
chives, chervil, one-half a dozen leaves of cooked B|unach, 
two anchovies, a few capers, a small pickle, and one 
shallot <mion, then rub through a ueve and mix into 
one-half a pint or less of mayonnaise. 

HOLLANDAISE SAUCE <« 
This sauce as prepared the following way is the best liked 
among Americans. Take the yolks of four eggs, one- 
35 




If 

LOUIS' SALADS 

hilf ft pound of butter, the juic« of one lemon. Put tlie 
yolks of tlie eggs, lemon juice, and a small quantity of 
the butter in a saucepan, stir it on the fire until it thickens, 
then add some more butter and keep on until all the 
butter is worked in, being careful not to let it get too hot 
or it will curdle. Then add three table-spoonfuls of 
thick cream. In adding cream it improves the sauce, 
giving it a more palatable taste, especially if served with 
asparagus. This sauce can be served with all kinds of 
boiled flsh« cauliflower, French artichokes, celery, etc. 

SAUCE BEASHAISE <« 

Boil one finely chopped shallot oi^on with three table- 
spoonfuls of tarragon nn^ar until the liquid has nearly 
disappeared. Take the yolks <^ four eggs, one-half a 
pound of butter, and the juice <tf one lemon. Put the 
yolks of the eggs, lemon juice and a small quantity of 
the butter in a saucepan. Stir it over the fire until it 
thictens, then add some more butter, and keep on the 
fire until all the butter is worked in, being careful not 
to let it get too hot, or it will curdle. At last add one 
table-spoonful of melted meat-extract, a little chopped 
fresh tarragon, chopped parsley, and the juice of one-half 
a lemon. To be served with steaks, lamb chops, broiled 
sweetbread, artichokes, or even certain kinds of fish if 
rich sauce is wanted. 

SAUCE B0RDELAI6E ^ 
^rst: With two teble-spoonfuls of flour put two ct 
butter and one pint rich brown gravy, making some brown 
sauce. Let boil for some time, half an hour or so. 
Second: Chop three or four shallot onions very fine, 
moisten ^th a glass of claret (Bordeaux), and let boil 
down to one-quarter of its volume. Then strain the 
previous prepared brown sauce hito it, let boil for ten 
minutes, season to taste. Add the juice of one-half a 
lemon, stir into it a piece of table butter the size of an 
egg and a teaspoonful of chopped parsley. At the last 
moment add some pieces of marrow or beef, cut in cubes 
36 



wine, lei ine wnoie dou aovn to a taue-spooimu ot uqma. 
Then add one gill of brown sauce previously prepared, or 
if not convenient take some brown gravy thickened with 
a little flour mixed with a small piece of butter; when 
boiling add a teaspoonful of French mustard, salt and 
pepper, a piece of butter the size of a walnut, stir it up 
well and serve. This sauce is mostly served with fried 
or broiled poik chops and tongues. 

SAUCE ITALmnirE ^«! 
Chop fine one onion and dght canned mushrooms, fry 
the onions to a golden colour in a piece of butter the dze 
of an egg. Then add the chopped mushrooms and one 
heaping teaspoonful of flour, fry together for a few 
minutes more, then moisten with a ^ass of white wine 
and one-half a pint of gravy, add a teaspoonful of meat- 
extract and three table-spoonfuls of tomato sauce or 
ketchup. Boil for ten or fifteen minutes, add the juice of 
one-half a lemon, season with salt and pepper, then add a 
teaspoonful of chopped parsley before serviiLg. This 
sauce can be served with steaks or chops and also fish 
" au gratin." 
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HORSERADISH ^ 
Take the root of a horse-radish, wash well; and scrape 
the outside untU it gets clean and white. Then scrape the 
whole root in a soup-plate, and mix with it two soup- 
spoonfuls of bouillon or clear consomme, salt and pepper 
to taste. 

To reduce its strength mix some plain white radishes 
with it and sweeten with a little sugar, la time horse- 
radish will lose its colour and turn dark; by adding a 
little cream it frill come back to its natural state. 

VEGETABLE RELISH^ 
Scald and peel one peck of ripe tomatoes, then add six 
green chopped peppers, six chopped onions, two tea- 
spoonfuls of allspice, two teaspoonfuls of ground cloves, 
two teaspoonfuls of cinnamon, three cups of white vine- 
gar, two cups of granulated sugar, one dash of cayenne 
pepper, and boil slowly from three to four hours. Seal 
tightiy in jars. Will keep for ever if properly corked. 
Enough to last for a long while. 

CHOW- CHOW «« 

Take one-quarter peck green tomatoes, one good-sized 
cauliflower, two i»nts of pickles, one pint of small onions, 
one bunch of celery stalks. Cut all in same sized pieces, 
and soak in salt water over night. Then drain and cook 
twenty minutes in one-half a gallon of white vinegar to 
which has been added one ounce of tameric powder, one- 
quarter of a pound of mustard, one teaspoonful of curry 
powder, and one-half teaspoonful of salt. Put in jars 
and cork well. 

HOME - UADE FRENCH MUSTARD <% 
Take three table-spoonfuls of mustard, three table- 
spoonfuls of sugar, and mix thoroughly together. Beat 
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one egg very light and add to the above, mixing until 
smooth. Add one cup of white wine or cider vin^jar 
(not stnmg), poor in slowly bo as to keep smooth. Boil 
for four or five minutes. Add one table-spoonful of 
butter when ready to take from fire. Stir while cooking. 

ENGLISH UnSTARD^ 
Mix English mustard with bouillon or consomme untQ it 
gets smooth. White wine or cider vinegar can also be 
used instead of the bouillon. For all mixed mustards if 
they get dry put in a little beer or ale. This will bring the 
mustard back to its natural standard. For mixing, 
tarragon vinegar is much preferred. It helps to flavour 
the mustard. 

vnVEGAR FOR HOME TTSE ^ 
Take one gallon white wine vinegar or cider vinegar, 
one-half gallon cheap red California wine, one bunch of 
tarragon, and one-lialf pint of stout or a glass of heavy 
ale. This should be kept in the kitchen. To make the 
vinegar settle quicker beat up one dozen eggs and put in 
the vinegar barrel. Never strain vinegar; let it settle 
itself and alwajrs keep the some barrel. The older the 
barrel in which the vinegar is, the better your vinegar 
will be. Any kind of red wine mixed with any kind of 
vhiegaj will give a good body and keep for years. 

HOME-MADE FRENCH DRESSING^ 
To make one quart take one teaspoonful of salt, one- 
half a teaspoonful of white pepper, one-quarter of a tea- 
spoonful of paprika, one-quarter of a teaspoonful of 
EngUsh mustard, one-third of a quart of vinegar, shake 
well and make up the balance of the quart with olive-oil. 
This dres^ng well corked will keep for ever. Always 
shake bottie well before udng. Two table-spoonfuls 
sufficient for one portion of salad. To find out if ohve-oil 
is pure, dip a piece of white bread in the oil to be tested, 
in v^ch way you can get the true taste of the olive-oil 
and tell whether it is blended with cottonseed oil or not. 
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SCRAHBLED EGGS WITH GREEN PEPPERS 4S£ 
Take a green pepper and a small onion, chop together 
fine and fry in butter. Take four eggs and two table- 
spoonfuls of cream. Beat well together and mix them 
in the pan with the onion and pepper and cook slowly, 
stirring until done. 

SCRAMBLED EGGS WITH TOUATOES <€£ 
Take two tomatoes, peel and cut them mto squares, and 
fry them in some hot olive-oil. When cooked, drain 
off the liquid, and take four eggs well beaten, add some 
cream and scramble. Mix the tomatoes with the eggs, 
seasoning with salt and paprika pepper to taste. 

SCRAMBLED EGGS CHASSEITR <€£ 
Take three slices of ham and cut into thin strips. Fry 
with one-half a sliced onion until brown, then add two 
sliced fresh mushrooms. Drain off the fat. Arrange 
some scrambled e^^ around the ham, and sprinkle 
chopped parsley over the whole. 

SCRAMBLED EGGS WITH FRESH MUSHROOMS <€£ 
Take three lai^ fresh mushrooms, peel and slice them, 
and chop half a shallot onion very fine. Fry the onion 
in butter, adding the mushrooms to it, and fry the whole 
until brown. Drain off the butter and mix with four 
scrambled eggs before serving. 

EGGS SOUBISSE «f 
Poach two egge on toast. Strain two well cooked Ber- 
muda onions through a sieve, and dry this puree over a 
fiie, add three table-spoonfuls of Hollandaise saoce, 
mix well and ornament the eggs with this. Serve hot. 
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EGGS RAVIGOTTE «! 
Take <Hie tRble-spoonful of cooked spinach, one pinch of 
capers, a few fine herbs, and boil until dry in tarragon 
^negar. Strain this through a sieve, and dry the puree 
over the fire. Add three table-spoonfuls of Hollandaise 
sauce. Oniainent two poached eggs on toast with this, 
and serve hot 

EGGS FUTE HERBS <« 
Fry a chopped shallot onion and some fresh tarragon in 
half a glass of white wine till dry. Add three table- 
spoonfuls of Hollandaise sauce, and strain through a 
sieve. Add to the sauce a teaspoonful of finely chopped 
chives and fennel. Ornament two poached eggs on 
toast with this sauce, and serve hot. 

EGGS AHDALOnSE <^ 

To three table-spoonfuls of Hollandaise sauce, add a 
dash of tomato ketchup, stir weU and ornament two 
poached eggs, one-half with this sauce and one-half 
with plain Hollandaise. Serve hot, with the eggs on 
plain boiled rice. 

EGGSVILLEROI^ 

Put a cupful of minced chicken on two pieces of toast. 
On top of this place two poached eggs. Take one sliced 
fresh mushroom and half a shallot onion fried together 
in butter, and drain off the liquid. To this add three 
table-spoonfuls of Hollandaise sauce, and ornament the 
eggs with this. Serve hot. 

EGGS A L'ARGENTEUn, <^ 
Take the tips of half a bunch of small asparagus, and 
cut about one-half an inch in length. Cook tiiese in 
water. When done drain off the water and lay the as- 
paragus tips in a dry towel. Poach two eggs and place 
on toast. Take the asparagus tips and pour three table- 
spoonfnls of Hollandaise sauce over them. Ornament 
the eggs with this, and serve hot. 
46 
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EGGS A L'OSEILLE OR SORREL <S 

Take six or seven !ai^ and soft leaves of sorrel and 
separate from the stems. Ifolt an ounce of butter in a 
saucepan. Add the sorrel and let it cook mttil it comes 
to a boil. Drain off the liquid and strain the sorrel 
through a aieve. Hix with three table-spoonfuls of 
Hollandaise sauce. Take two poached eggs on toast 
and ornament with the sauce. Serve hot. 

EGGS ST. GERKAIN ^ 
Strain a handful of cooked French peas through a sieve 
mixed well with three table-spoonfuls of thick Hollan- 
daise, and ornament two poached eggs on toast with this 
sauce. Serve hot. 

EGGS PORTUGAISE <% 
Pat two table-spoonfuls of olive-oil in a French frying- 
pan, and bring to a smoking heat over a brisk fire. Add 
two finely sliced green peppers and one sliced onion. 
When brown add two sliced tomatoes and let simmer 
until the tomatoes are cooked. Add a little diluted corn- 
starch to thicken it, and ornament two poached eggs 
placed on some plain boiled rice with this sauce. Serve 
hot. 

EGGS ROBmson <«! 

Take half an onion chopped very fine, and fry in batter 
until brown. To this add six cleaned chicken Uvers 
chopped very fine, and fry the whole over a brisk fire. 
Dram off the butter and add two or three table-spoonfuls 
of brown saoce. Let come to a boil and season to taste. 
Thicken with a little diluted corn-starch, and ornament 
two poached eggs on toast with this. Serve hot. 

EGGS MARQUISE ^ 
Take four hard-boiled eggs and halve lengthwise. Re- 
move the yolks and strain them through a sieve. Take 
a shallot onion chopped fine, fry it in butter, adding to 
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this two tatde-spoonfulB of cream sauce. Season vith 
salt, pepper and a little nutmeg. To this add the yolks, 
and mix the whole together well. A thick paste will then 
be formed, with which fill up the whites of the eggs. 
Over the tops sprinkle some grated Swiss cheese, and 
bake to a brown in a veiy hot oven. Serve hot and orna- 
ment with a light cream sauce. 

EGGS A LA HORITAY ^ 
Poached eggs may be used, or eggs boiled in the slwU for 
five minutes or until solid enough to peel. With a heap- 
ing table-spoonful <A butter and a glass of rich milk make 
a thick cream sauce, let boil a few minutes, then add two 
table-spoonfuls of grated Parmesan cheese and a small 
piece of table butter, season with salt and paprika 
pepper. Stir until well melted. Put four eggs in a flat 
baking dish, pour the sauce over them, sprinkle with a 
little grated cheese and bake in a hot oven for about 
two minutes until a nice golden colour. Enough |or 
four if oxiij (me egg is required. 

EGGS A LA BENEDICT 4& 
Poach (he ^gs, fry or broil as many pieces of ham as ^gs, 
the ham having been cut in circles two and one-half 
inches in diameter. Split some En^^ish muffins in two, 
toast and butter them, then put the ham on the muffins, 
the eggs on top of the ham, and cover the whole with 
HoUandaise sauce. This sauce can be substituted by a 
cream sauce with the yolk of an egg stirred into it. One 
egg for one person sufficient for a light meal. 



EGGS A LA MEYERBEER <e 

Fry four eggs, then cut with a round cutter so that an 
even ring of the white of the egg is left around the yolk. 
Fiy four small sausages, split and broil four small lamb 
kidneys, gamkh the eggs with these two articles, then 
pour the blood (hat accumulates in the cavi^ of the kid- 
ney over the eggs and pour a little rich gravy around the 
whole. For two or four. 
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Poach the eggs in milk instead of water, have the milk 
seasoned with a Uttle salt and tabasco sauce, dish up the 
eggs on slices- of toast and pour some of the milk over it, 
just enough to float the tout. Two eggs for one is 
sufficient. 

SCRAMBLED EGGS, QUAKER STYLE ^ 
Break into small pieces about two ounces of soaked and 
boiled salt codfish free from all bones, moisten the fish 
with half a gill of good cream, let it boil down to about 
two table-spoonfuls of liquid. Scramble four or five eggs 
in the ordinary way; when ready mix with the fish and 
dish up on sUces of buttered toast. Enon|^ for three. 

EGGS A LA COQTJELICOT ^& 
Butter pretty freely four timbale moulds about two indies 
high and one and one-half inches in diameter. Line the 
moulds with sweet pimentos (they come in cans; the 
bottoms are cut ofi and they fonn little bags and can be 
pressed ea^y m the small mould), trim off all that goes 
over the rim of the mould, then break a raw egg in each. 
Stand the moulds in a small pan with about one-half an 
inch of boiling water in it and poach them slowljr in the 
oven till cooked, turn out on round |ueces of toast. Pour 
some cream sauce around them. The bright red of the 
jrimento and the white sauce on the bottom of the dish 
makes a nice effect. Enough for four. 

OHEI^TTE CELESTINE -^ 
Break up some macaroons in small bits, mix them with 
the same quanti^ of strawberry jam, add a little Curacoa 
and warm slightly. Makeanomeletteof the size required, 
fill with the preparation and turn it over on the plate. 
Surround the omelette with lady's-fingers, and with a 
paper comet filled mth sweetened whipped cream deco- 
rate each lady's-finger. Put powdered sugar over the 
omelette and bum it mth a red-hot poker on top. Five 
macaroons, three table-spoonfuls of strawberry jam, six 
lady's-fingers, five eggs sufficient for three persons. 
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BEACOir OMELETTE <« 
Take equal amoonts of peaches, pean, and pineapfde and 
cut in small cube8,heat in a small saucepan mtb some 
guava jelly and a little Benedictine, and fill an omelette 
with this preparation. Tum It out on a platter, sinrinkle 
thickly with powdered sugar, and bum it with a red-hot 
poker. Then pour some rum around it and set fire to it 
at the last moment before si 
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HOW DimtRENT SALADS ABS. MADE 
AND SERVED 

First all materials should be secured fresh, they must 
be well cleansed, washed mtbout handling, and all water 
removed as much as possible. The salad should be made 
immediately before the meal and be kept cool until 
wanted. ITever place a salad in the ice-box where meat 
is kept. 

G no objection, a gaiiic flavour is healthy and improves 
all salads very much. A slight rubbing of the salad 
bowl with a dove of garlic or the crust of a small piece of 
bread rubbed with garlic and put in the salad bowl will 
improve the flavour of a moderate-sized salad. 

It is worth knowing that the odour of onion or garlic 
may be almost entirely removed from mouth and hands 
by eating celery tops or by rubbing your hands with the 
tops. 

Chopped fresh tarragon, chervils, or chives give a fine 
taste to all salads. 

The yolk of an egg will give a good body and improve 
all salads. To make a good dressing you must have good 
oil and TOiegar. Olive-oil and red wine vinegar are pre- 
ferred. If you cannot get red wine vinegar you can add 
a wine-glass of red vrine to a quart of dressing, wtiich is 
made of white wine or cider vinegar. K you run short of 
oil use melted butter, cream or some gravy of some kind 
<^ roast meat, mis with the yolk <^ an egg. If you run 
short of vinegar the juice of two lemons to half a wine- 
glass of red wine vnh answer the purpose. If your oil 
gets cloudy or frozen, add a teaspoonfulof salt to a quart 
and it will clear inade of twenty-four hours. 
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CREAM CHEESE SALAD <e 

Take one cream cheese, two table-spoonfuls of butter, 
three table-spoonfuls of cream, and some chives cut very 
small. Hix well together with salt and paprika pepper to 



ROMAINE SALAD <€ 

Take the heart of a Romaine, don't wash, but wipe with 
a clean towel, one-half a pint of cream, mix in pepper 
and salt to taste. This is the proper way to eat Romaine, 
and the only way it is served in Paris, especially in private 
famiUet. Nodresting. 

CHIFFONADE OR PAKACHE SALAD ^ 
Mix escaroie, chicory, and endives and ornament irith 
cold boiled beets. Serve with French dressing. 

HASLIAVE SALADS 
Mix escaroie, chicory and endives, add a sliced Bermuda 
onion, flavour mth a little garlic and serve with fine 
herbs, such as chives, tarragon or chervils. Ornament 
with cold boiled beets. Serve irith French dresdng. 

SUHHER SALAD ^f 
Ornament a salad-bowl with lettuce, sliced cucumbers, 
tomatoes, celery, sliced young onions, and serve with fine 
herbs. Add some French dresang. 

WINTER SALAD 4% 
Take a small red cabbage, cut very fine. Slice some 
smoked bacon in small peces, put in a casserole and let 
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bacon cook for fin mlnntei. Then add a table-spoonful 
of vinegar, mix cabbage irith it and cook for fifteen min- 
otM. ITo dressing and to be served hot 

POTATO SALAD <« 

Take six cold sliced boiled potatoes, one onion chopped 
fine, add a teaspoonful of chopped chives and mix well 
together. Pat on a platter and ornament with lettuce 
and cooked beets cot in cubes. 

SALADE LOUISAS 
Take three slices of the white meat <rf chicken, fliree 
slices of cooked beets, three slices of Swiss cheese, two 
small boiled potatoes, a raw green pepper, and cut in 
small cubes. Add the heart of a Romaise lettuce sliced. 
Sprinkle in a teaspoonful of chopped chives, and mix the 
whole together well. Ornament with a sliced Bermuda 
onion and a sliced hard-boiled egg. Add ttme table* 
spoonfuls of French dressing. 

HEST EGG SALADS! 
Line a soup-plate with watercress and sliced Bermuda 
onions, flU up with three sliced hard-boiled eggs and 
sprinkle a little Roquefort cheese on top. Serve inth 
French dresdng. 

CHEESE SALAD 46! 
Take one Neuchatel or half a cream cheese, one small 
piece of butter, salt and paprika pepper to taste, some 
chopped onions and chives and parsley, one table-spoon- 
ful of olive-oil and mix well together. No dresdng. 

ALSATIAH SALAD <» 
Take two quarts of sour milk and remove all the water. 
Add two table-spoonfuls of chopped chives and one tea- 
spoonful of chopped shallot onion. Mix together well 
and serve cold wi& hot boiled potatoes. No dressii^. 

In the summer this salad is very refreshing and will 
relieve tlurst. 
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SALADE HOLLANDE ^ 
Wash one herring in lukewann water, wipe the skin off, 
cut in fillets and serve on a few leaves of lettuce, orna- 
ment with chopped onions, pickles, capers, fine herbs, 
and when ready to serve put a table-spoonful of French. 
dressing over it. 

ANCHOVY SALAD <» 
-Wash half a dozen anchovies in lukewarm water, re- 
moving skin and bones. Place the fillets in a few leaves 
of lettuce. Ornament with chopped onions, {rickles, ca- 
pers and fine herbs. Sprinkle over this a chopped hard- 
boiled egg, and serve with French dresang. 

SALADE RnSSE<e! 
Take some fresh cold cooked vegetables, such as beans, 
carrots, peas, beets, asparagus tips, potatoes and green 
peppers, sliced in small cubes, and mix well. Place on a 
shallow dish and ornament with lettuce, sliced Bermuda 
onions and the boiled white of an egg, and cut in small 
cubes. On top lay a dozen fillete of anchovies wrapped 
around the same number of stuffed olives. Serve with 
French dresdng. Sufficient for four people. 

TOURAINE SALAD <e 
Wash in cold water one pound of Malaga grapes, split 
grapes and remove seeds and mix with lettuce, add one 
table-spoonful of French dressing. 

mPERIAL SALAD ^€ 
Mix one bunch of watercress, two potatoes, Brussels 
sprouts, cauliflower, and ornament with beet-root. Veg- 
etables must be cooked and cold. Serve with French 
dressing. 

ROBII7S02T CRUSOE SALAD ^ 
Take a handful of dandelion leaves and slice ttii« hard- 
boiled eggs on top. Serve with French dressing. 
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VEGETABLE SALAD <e 
Uz celeiy, tomatoes, cocnmbers, sliced fresh vegetables 
of the seasoa, and onuunent with lettuce. Serve with 
French dressing. 

POnD LILT SALAD ^e 
Take liz hard-boiled eggs, shell and put in ^n^:ar in 
which cooked sliced beets have been. Let them remain 
overnight, which mil turn the eggs a light pink. Cut off 
the ends of the eggs and carefully remove the yolks. 
Cut the white carefully so as to look like pond Ulies, take 
the yolks and rub melted butter bito them, then carefully 
fill in the mixture in the whites to form the centre. Ar- 
range on a platter of lettuce. Serve with French dresiring. 

ROYAL SALADS 
Take some fresh pineapple, oranges, celeiy, apples, and 
cut in cubes or dice, mlz with some mayonnaise into 
which a few table-spoonfuls of heavy cream was pre- 
nously mixed. Dish up on a shallow salad-dish and 
garnish with finely chopped green peppers and sweet 
pimento in little heaps alternating the colour all around 
the border, ^rinkle a few finely chopped pecan nuts in 
the centre. 

WALDORF SALAD ^3 
Take some peeled apjdes and the same quantity of the 
hearts of cleaned and peeled white celery, cut in 
small cubes and mix with a well-seasoned mayonnaise. 
Put in a fiat salad-dish. Cut some sweet Spanish pepper 
in long narrow strips and put them over the salad like a 
grating and surround the whole with some leaves of 
hearts of lettuce. 

SHERRY SALAD ^S 
Take equal parts of apple, celery, and Malaga grapes, ot 
in small cubes and add a few coarsely chopped walnuts, 
nui the whole ^th some mayonnaise dresang. Dish up 
and surround witti lettuce leaves. 
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CELERY AND APPLE A LA PARKER <& 
Peel a good-sized apple, cut off the top and scoop out the 
inside in such a way as to leave just a wall of about one- 
quarter of an inch thick. Then cut some white celery 
very fine, mix it with mayonnaise dresung, and with it 
fill the apple heaping full. Cut a narrow strip of sweet 
pimento, and trim the rim of the apple with it, also cut 
a round piece the ^ze of a nickel and place on top. 
Serve on lai^ yellow lettuce leaves. This salad looks 
very jovtty and is served individually. 

BIACEDOINE DE FRUIT AU MARASQUIN, OR 
FRUIT SALAD WITH MARASCHINO^ 

Different kinds of fresh fruits can be used, such as bananas, 
oranges, pineapples, and tender Bartlett pears, cut in 
small slices, also berries m season can be added. Put all 
in a dish, but keep each fruit separate, sugar to taste and 
pour some brandy and Maraschino over the whole. Serve 
on a flat glass dish in " bouquets " in such a way as to 
alternate the different fruits and colours, and at last pour 
the juice of the different fruits over the whole. The 
fruits ought to be kept on ice until ready to serve. 

SALADE FRANCIS <Qf 
Take a cupful of boiled tripe cut in small cubes, half a 
cupful of boiled calves* head cut in small pieces, and mix 
together, adding one teaspoonful of chives and a tea- 
spoonful finely chopped onions. Take a te^poonful of 
boiled calves' brain, and mix well with two teaspoon- 
fuls of French dressing, and mix in with the calves* head. 
Ornament with sliced beete. Serve cold. Sufficient for 
three peofde. 

SALADE DE B(EUF ^& 
Take two cupfuls of boiled beef cut in very small cubes, 
add half a cup finely chopped celery, a small boiled beet, 
two boiled potatoes and a green pepper, all cut in small 
cubes. Mix together well and add a quarter of a tea- 



^ 



<ft CHAFING DISHES 

SALSIFIS SALADS 
Ta^e half a dozen good-sized oyster-plants and boil. 
When done remove ail liquid and allow to cool. When 
cold cnt in small cubes and ornament with yellow leaves 
of the plant. Some Swiss cheese cut in small cubes may 
be added. Serve with two table-spoonfuls of French 
dressing. 

SALADE JAPOHAISE <« 
Boil half a dozen potatoes in bouillon, mash (hem, and 
when cold add half a cupful of shiimps, half a cupful of 
veal tongue cnt in small squares and plenty of chopped 
chives. Over this sprinkle a few minced truffles, and ar- 
range around a l<mg dish, leaving the centre hollow. Or- 
nament the centre with lettuce and hard-boiled 
eggs and cooked beets cut in small pieces, adding three 
table-spoonfuls of French dressing. 

SALADE AUX SASDHTES -^ 
To half a head of lettuce and half a bunch of water- 
cress add six boned sardines cut in small jdeces, a couple 
of sprigs of chopped cherril, half a teaspoonful of minced 
capers and the yolks of two hard-boiled eggs mashed fine. 
Add two table-spoonfuls of French dres^g, not oily. Or- 
nament with sliced pickled green peppers and sliced 
lemons. 

TOMATOES TAYLOR ^» 
Take two good-sized tomatoes. Peel and slice them and 
add a few slices of Bermuda onions, one finely sliced 
green pepper, two sliced leeks, two table-spoonfuls of 
French dressing and half a teaspoonful of fine herbs. 

BAKER'S ISUUTD SALADS 
Take a dozen large mussels and boil mth a stick of celery. 
Drain well and add six sliced boiled potatoes, a teaspoon- 
ful of chopped fine herbs and two table-spoonfuls of 
French dressing. A small clove of gailic chopped very 
fine will improve it. Mix the whole well and serve very 
cold. 
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ASFERGES LOTHIAN « 
Take some yellow Romaim leaves and fill them with as- 
paragus tips. Place some mayonnuse dressiiig oa top 
and onuunent with green peppers. Use no dressing. 

CELERY RICHARDSON 4^ 
Take the white stalks of a head ot celery and cut in pieces 
an inch long, and place them in a salad-bowl. Shred the 
whites of three hard-boiled eggs and add to the celery. 
Season with two table-spoonhils of mayonnaise dressing 
and one chopped shallot onion. Spread over the top 
finely chopped yolks of three hard-boiled eggs. Orna- 
ment the dish with lettuce. 

SALADE GORDON «i 
Take the leaves of a head of lettuce and add a quarter of 
a pound of Swiss cheese cut in small cubes, two sliced 
boiled potatoes, and a Bermuda onion finely sliced. Or- 
nament with beets and green peppers. Serve with half a 
teaspoonful of fine herhs and two table-spoonfuls of 
French dressing. 
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SIMPLE DISHES MADE WITH CHEESE 

CHEESE CROQUETTES ^& 

To one cupful of thick boiling cream sauce made with 
butter, half milk, half cream and flour, add one pound of 
good rarebit cheese cut in imall sq^uaies or cubes, the 
yolks of two eggs, salt and cayenne pepper. Stir it to- 
geOier on the fire for a minute or two, and Oien put away 
to cool oS quickly. When cold form small oval-sbaped 
flat croquettes, bread them twice in beaten e^;8 and 
crumbs, and fry In very hot deep fat. Serve on a napkin. 
Enough for ten croquettes. 

CHEESE SOUFFLE AU PARUESAH ^ 

Heat a piece of butter the size of an egg in a saucepan, 
stir into it a heaping table-spoonful of flour, let simmer for 
a minute together. Then moistoi witii a cup of boiling 
milk, and stir briskly on the fire for a couple of minutes 
so as to obtain a light paste or very thick sauce. Add 
four table-spoonfuls of grated Parmesan cheese while 
boiling hot, let cool off for three minutes, and then add 
the yolks of four eggs, season to taste. Beat up the foul 
whites to a stiff froth and mix with the batter. When 
cold carefully fill some buttered fireproof china ramekin 
dkhes with this, and bake in a moderate oven for 
about twelve minutes. The ramekins should be only 
three-quarters full. Enough for about ax or seven. 

RAMEQUms OF CHEESE 4& 
Take four ounces of rarebit cheese and two ounces of 
Swiss cheese cut in very small cubes, two ounces grated 
Parmesan cheese, three eggs, one cup of thick cream, 
B^t, pepper and cayenne. Beat the eggs and cream to- 
gether, add the three kinds of cheese and seasoning, mix 
well. Butter some ramekin dishes, put a band of very 
ttiiti puff-paste around the inside of the dish only half- 
way to the bottom, but a little higher up than the rim. 
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LOUIS' SALADS 

im it iq> with the preparation about three-quarters full, I 
and bake slowly for about twelve minutes. It will rise up 
considerably. Serve immediately like a souffle. Enough 
for six. 

ROQUEFORT ATT PORT<€ 
Take an ugfath oi a pound of Roquefort cheese, a small 
jnece of butter, a teaspoonful of Worcestershire sauce and 
two table-spoonfuls <rf heavy port wine. Add paprika 
pepper to taste and mix the whole together well. Hiz 
this with cracker dust and serve in the shape of croquettes. 

CREHE AU BAR LE DUG «! 
Take a cream cheese and mix it well with two table- 
spoonfuls of cream, then add a jar of Bar le Due jeUy, red 
or white, »«iT<ng the whole together. Serve with hot 
toasted crackers. 

CREME A L'EGAH ^ 
Take one Neuchatel cheese and mix well with a piece of 
good butter. Hix in two table-spoonfuls of raspberry 
jam and serve with hot toasted crackenk 
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SANDWICHES 

To make sandwiches is a (dain affair, but a good many 
do not know how to make them properly and attractively, 
if the bread is cut thin and of an equal thickness and 
properly buttered and the meat free from gristle and fat, 
and cut in nice thin slices, and furthermore, the whole 
sandwich carefully trimmed into a nice square shape and 
then cut diagonally, served on a plate covered with a nap- 
kin, it will always be appreciated. When, however, one 
gets two chimks of bread with thick pieces of meat be- 
tween, the butter unevenly spread on the bread, it will 
rapidly diminish the appetite. 

Ham, tongue, roast beef, coined beef, Iamb, chicken, 
veal and ham, and turkey sandwiches are all made in tiie 
same plain way, — the bread and meat cut thinly and tlie 
butter softened so it will spread evenly over the bread. 
The f re^ meat sandwiches are seasoned with salt, With 
ham, tongue and beef a Uttle Flench or English mustard 
may be added according to taste. 

CLUB SAITDWICH ^ 
Toast two slices of bread and cover them thinly with 
mayonnaise dressing. Place two slices of chicken, white 
meat only, on one piece of toast. On top of this place 
one or two lettuce leaves and sprinkle some salt over it 
Put the other piece of toast on top of this, and press ttie 
sandwich together a little and trim nicely, and cut the 
sandwich in two triangles. Serve warm if posdble. 

Sometimes thin slices of broiled bacon, sliced tomatoes 
and even sliced pickles are added to the club sandwich. 
Bacon is acceptable, but if the two other articles are added 
the combination is superfluous. 

SARDINE SAia>WICHES <& 
Toast two slices of bread and butter them thinly. Take 
two or three sardines, scrape off the scales, split them in 
69 
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two, ramore the bone, com ono inece of toast with the 
Midinei, shake a little pepper on top and a few drops ot 
lemon jnice. Put the other jriece of toast on top, trim 
nicelr, rot the nndirich diagonally and serve waim if 
pOHiUe. 



WINDSOR SAHDWICHBS <« 
To make four sandwiches mix four heaidng taMaspooa- 
fnls of chopped ham and four of chickm witfaabout three 
table-spoonfuls of thick mayonnaise dresung. Spread 
this mlztore on a piece of bread, cover with another slice 
and trim. Cut in halves. 



CREOLE SAITDWICHES «! 
lake six table-spoonfuls of chopped chicken, two table- 
spoonfuls of green peppers previously parboiled and 
chopped fine. IGz widi this two table-spoonfuls of may- 
onnaise dressing. Add salt to taste and a pinch of chopped 
paisley. With this make a regular sandwich, trimming 
the cmst. 



EGG AITD LETTUCE SAITDWICH «f 
Cover one slice of bread with mayonnaise and shredded 
lettuce. Butter the other slice and cover with one 
chon>ed hard-boiled egg. Add plen^ oi salt and put the 
two pieces together. Trim and cut lengthwise in two 
pieces. 



DUBVET SAHDWICHES <€ 
Take dz taUe-spooofols of chopped chicken, two or three 
tabie-spoonf uls of mayonnaise dres^g, a teaspoonful of 
finely chopped onions, a pinch of finely cnt chives, salt 
and pepper to taste. ICz well together and spread on 
toasted bread and cover with another piece of toast. 



Trim the edges. 
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upon them some camied Sussiaii or fresh caviar. Sprinkle 
half a teaspoonf ul of very finely chopped onion over this, 
add a few drops of lemon juice. Pot the two pieces to- 
gether, trim well and serve hot or cold. 

UTEUCHATEL SANDWICHES ^m 
Cut Pumpemickle or rye bread in thin slices, spread 
some Neuchatel cheese over it and on top qninkle some 
finely cut chives. Season with a littie salt and pepper and 
serve without trimming. Pumpemickle can be bought 
in deUcatessen stores in cans, thinly sliced and of excel- 
lent quali^. 

PUREE OF SARDINES AITD EGG SANDWICHES «f 
Drain the oil from a small can of sardines. Remove the 
scales and bones from fbt fish and strain them through 
a sieve. Place this puree in a bowl, add two ounces of 
softened butter, a little pepper, and one teaspoonful of 
Worcestershire sauce, mix well together. Cover the two 
slices of toast with this, and on top place some finely 
chopped hard-boiled eggs. Put the two pieces toge&er, 
trim off the crust and cut in triangles. Sufficient for two 
sandwiches if desired. 

ANCHOVY SANDWICHES <€ 
Toast two pieces of bread, cover one mth a thin coating 
of Anchovy paste. On top put fillets of anchovies cross- 
vist, sprinkle on some finely chopped hard-boiled eggs, 
cover with the other piece of toast. Trim well and cut 
the sandwich in four triangles. 
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LOUIS* SALADS 

MELBA SAHDWICHBS-AI 
Stmfl half a dozen olives and chop my fine, add a table- 
spoonful of thick mayonnaise dresnog and a teaspoonful 
ai finely chopped pecans or walnuts. Spread between 
two alicet Hi bread — graham bread nuy be used. 



^ 



!l^ 



1 



M 




FRUIT DESSERTS 

GRAPE - FRUIT «! 
Take a grape-fntit, cut in two, seed and poor in a 
liqueur-glass of Uarascbino or Anisette. 

ORAITGES^ 
Take an orange,cut In two, seed and poor in a liqueur- 
glass of Cacao or bran^. 

PHTEAPPLE <€ 
Take peeled pineapple, slice, put on a platter, add some 
powdered sugar, a liqueur - glass of Karascbino, two 
liqueur-glasses of Jamaica rum, set fire to it, and 
serve while burning. 

RAISONS AU RUH^ 
Take a pound of raisins, one-quarter of a pound of granu- 
lated sugar, one-half jint of rum in a bowl, bum same, 
when half burned mix in two table-spoonfuls of jellr, and 

serve while flaming. 

STRAWBERRIES AU KIRSCH <^ 
Take a box of strawberries, wash and di7 them wbD, add 
one-quarter of a pound of granulated sugar, the juice of 
one-half a lemon, a liqueur-glass of Klrschwasser, half a 
liqueur-glass of brandy, half a liqueur-glass of Kara- 
schino. Ornament with sliced oranges and lemon peel. 

PEACHES AU BORDEAUX ^ 
Skin and slice three peaches, sugar to taste, add a liqueur- 
glass of peach brandy, a wine-glass of red wine, and serve. 

PEARS AU VIN BLAHC ^ 
Skin and sHce ttiree pears, sugar to taste, add a vine- 
glassful of good white wine irith the juice of one-half a 
lemon. 
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LOUIS' SALADS 

BAHANAS ATT CERISE <« 
Skin and slice three bananas, sugar to taste.odd a liqueor- 
g^ass of Maraschino and a wine-glassful of cheny juice. . 

CHERRIES AU RUM ^e 
Wash and dry well a pound of cherries and remove the 
stones, add sugar to taste, and one-half pint of Januuca 
mm. Set fire to it, and serve while burning. 

CREME AU KIRSCH « 
Take a cream cheese, one-quarter teaspoonful ot granu- 
lated sugar, one liqueur-glass of Kinchwasser, and one- 
half a liqueur-glass of Maraschino. Wz well together, and 
serve on macaroons or lady's-flngers. 

CREME AUX ALMOZTDS ^ 
^ike one cream cheese, one-quarter of a pound oi salted 
almonds crushed, and two liqueur-glasses of Eirsch- 
Mjz well and serve in croquette shape. 



WATERMELON AU CHAMPAGNE ^ 
Take a small watermelon, bore a piece out of it as large as 
a cup and so yon can put it back again, fill the melon 
with champagne and put on ice for three hours. Serve 
in slices. American champagne can be used. 

MACEDOINE OF FRUIT CHAUNCET OLCOTT^ 
Take one-quarter of a pound of Malaga grapes, skinned 
and seeded, skin and slice two pears, two apples, three 
peaches, three piums. To ttiese add three table-spoonfuls 
of sugar, one liqueur-glass each of Maraschino, apricot 
brandy, and Kummel. Serve in a fruit-bowl and orna- 
ment with sliced oranges and cocktail cherries. 

CANTALOUPE WHITNEY ^e£ 
Seed a medium-sized cantaloupe and fill each half with 
strawberries and half a liqueur-glass of Maraschino or 
Kiischwasser. Sugar to taste and serve cold. 
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GOOSEBERSIES AU MAAASCHINO im 
Take a cupful of ripe gooseberries, wash and £iy them 
well, sprinkle a table-spoonful of powdered sugar over 
them and add a liqueur-glass of the juice of Maraschino 

cherries. 

RASPBERRIES AU VIN BLANC « 
To a cupful of raspberries add a liqueur-glass of Grenadine 
and half a glassful of good white wine. Sweeten to taste. 

BLACKBERRIES AU CASSIS <« 
Take two cupfnls of blackberries, wash and drain weU, 
add one table-spoonful of sugar and the juice of half a 
lemon, and one liqueur-glass of Cassis. Serve on a dish 
omamuited with sliced apples. 

GOOSEBERRY FOOL <€ 
Take one quart of gooseberries, three-quarters of a pound 
of sugar and a half a cup of water and boil until cooked. 
Strain through a fine sieve and let cool until ice cold. 
Then carefully mix a pint of whipped cream with this. 
Serve in a deep glass dish, snrrotuding the gooseberries 
widi sponge drops or lady's-fingers. 

STRAWBERRIES A LA ROBUIHE «! 
Take a quart of strawberries well picked and sprinkle 
over them about three table-spoonfuls of powdered sugar, 
nie on a deep glass dish and put on ice for an hour or 
more. When ready to serve take a pint of plain sherbet 
in a bowl, stirring it with a wooden spoon, and add a 
glass of champagne and two liqueur-glasses of Mara- 
schino. Cover the strawberries with this sherbet and 
serve immediately. 

RASPBERRY TARTLET MERINGUE «i 
Line ^x fancy tartlet moulds mQi thin jh crust dough. 
Fill with cracker crumbs and bake until crisp and goldoi 
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FOUR FA VOimiTE DISHES 

CHICKEN EN CASSEROLE ^ 
SoDu cooks thinir that in frmicii ng this dish if all kinds 
of vegetables are cooked with it, it vill be an improvement, 
but in the end it ia usually more like a vegetable stew 
than a chicken en casserole. 

To prepare it properly takes time ; at least an hour or 
more for a medium-dzed chicken. Take your chicken 
cleaned and dressed, and place in a casserole with a piece 
of butter the size of an egg, and roast it in the oven for 
about half an hour, then add one small onion cut thin, 
two slices of bacon, two fresh mushrooms and a little 
celery, tet cook together for about ten minutes in die 
casserole with the chicken. Then sprinkle half a tea- 
spoonful of flour over the whole, moistening with a cup- 
ful of brown gravy or rich stock and two taUe-spoonfuls 
of sherry. Season well. Put tb» cover on and let it sim- 
mer for half an hour or more. The chicken must be weU 
cooked and the gravy boiled down so as to have just 
enough to go around for the two or three diners. Serve 
with a napkin placed around the casserole. 

(EDFS A LA HEIGE OR FLOATING ISLAND <& 

Ta^ one quart of milk slightly sweetened and flavour 
frith vanilla, put in a shallow pan and let come to a boil. 
Take the whites of six eggs beaten to a stiff froth, and add 
three ounces of powdered sugar, miring carefully. Take 
this light meringue in heaping big spoonfuls, smoothing it 
on top so as to obtain the shape of a large egg and dip 
Uiem in the boiling milk. Hake about seven or eight of 
these egg-shaped masses. Let simmer for two or three 
minutes, tlien turn them over carefully and let them 
cook three minutes more. Remove ttiem from the milk 
and put them on a napkin to drain and cool off. To the 
milk that U left add a little more sugar and the yolks of 
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LOUIS' SALADS 

iix eggi, maUiig «n ordbuuy ctistard. If yoo want it 
tidcksr add a Httla com-starch. Strain tha cnstaid into 
a deep g;IaM dish, and when cold pot tba snow eggs on top. 



OMELETTE SOUFFLE «£ 
Take the jolks of four eg^ idace in a bo^ and add four 
heaping table-epoonfalB of powdered sugar and half a 
teaspoonfnl of vanilla extract. Beat together vigorously 
with a spoon or a small wire whisk for five or nz minutes. 
Take the irtdtes of seven or eight eggs, pnt in a bowl, and 
beat to a very stiff trofh. ITow mix the yolks and whites 
together veiy carefully, so that the beaten whites will not 
be woriud up too much; that is, be sure the whites keep 
their firmness. Then pile the mixture on a slightly but- 
tered silver or metal dish, smooth it over with a knife so 
as to obtain a dome-shaped form, and bake in a very 
moderate oven for about twelve minutes or more and 
serve immediately. Any other flavour than vanilla can 
be substituted. Some fresh strawberries or mmilar fndt 
previously sugared can be put on the bottom of the dish. 
To make the omelette souffle a success two things have 
to be taken hito c<msideiation. First, that the whites of 
Qu eggs are beaten to a stiff frotti, and second, that the 
minng together of the whites and yolks of the eggs be 
done very carefully mth a flat wooden spoon. 



UnSHROOHS VSDER GLASS COVER ^a 
First procure a small round blazer and instead of a tin 
cover use a glass globe or cover for it. Second, butter 
your dish very well, put a laige piece of toast in fht dish, 
pile about twelve small peeled mushrooms on top of tiie 
toast, put on a |Hece of maitre d'hote! butter the size of 
one-half an egg, sprinkle a little salt over it. Then add 
one-half a gill of cream, two table-spoonfuls of sheny 
■ma. Put the cover on and let it sinmier over a slow fire 
for about fifteen minutes' actual cooking. Should the 
cream boil down too quickly add a little more, but it is 
better not to lift up the cover unfit ready to serve, to 
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<ft CHAFING MSHKS 

preserve tlie fiavour of the muBhrooms. (For maitre 
dliotel butter, take three table-spoonfuls of butter, three 
teaspoonfulB of chopped parsley, one teaspoonful finely 
chopped onion, and juice of half a lemon. Salt and pepper 
to taste, and mix well.) 
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HINTS ON CARVING 

Before I enter into details about earring meats, poultry, 
game, etc., I would like to say that a piece of meat com- 
ing "red hot" to the table from the oven is very difficult 
to carve, as the slices will shrink up, lose blood, and not 
appear very attractive. A piece of beef, ribs, loin, etc., or 
a saddle or leg of mutton, etc., should have a chance to 
rest on a warm place for about ten minutes or mote be- 
fore carving so that the meat can " settle down " as I 
may call it, and then it can be carved much better. All 
kinds of poultry before roasting or boiUng should be tied 
up with a string in such a way that the breast of the fowl 
sticks out well above the legs, — this is a great advan- 
tage to the carver. A piece of beef like ribs of beef should 
be properly trimmed of gristle, fat and bones before send- 
ing it to the dining-room. Concerning mutton, all the 
red skin on the leg or loin should be removed before 
roasting, otherwise when cooked it is so crisp that no 
kmfe can pass through it easily. 

ROAST CHICEEir ^ 
To carve a roast chicken, remove the two legs, make. 
a cut between the leg and breast, stick the fork in the 
thick part of the leg and lift it up from the carcass, cut 
Uirough the joint between the drumstick and second 
joint and cut the second joint lengthwise in two. Cut the 
breast in four pieces, first take the two wii^ neaily the 
entire length of the breast and cut the centre of the 
breast lengthirise in two, following the breast-bone with 
the knife. Smaller pieces on the carcass like the oysters 
and wing-bone piece can be taken off easily. 

ROAST TURKEY 4S 

To carve a turkey take the legs off first, carve them in 
pieces, especially the second joint. The drumstick is gen- 
erally full of sinews, but they can be removed before 
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first giving better slices, while the second is more econom- 
ical. Start at the steak end and cut straight down against 
the grain until the bone is reached. Cut as many slices as 
needed and than pass the knife along the bone, relieving 
fbe slices from the meat on the other side of the bone. 
This way will give good regular pieces of meat. For the 
more economical way, carve the whole leg at once, start- 
ing at the small or abin end, cutting straight down across 
the grain to the bona. When the whole aide is cut in 
slices, pass the knife along the bone, removing the pieces. 
Turn the leg over and carve the other mde in the same 



Do not remove the bone before cooking, as with the leg 
of mutton. When well cooked, the ham will loosen itself 
and can easily be removed. In carving, proceed in the 
same manner as with the leg of lamb or mutton. 
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HOW TO MAK£ A BILL OP FARE OR 
MENU 

Mentis fall in dim different classes, — the first for 
young ladies, second for ladies and gentlemen, and third 
for gentlemen or gourmets. All are practically govenied 
by tlie same rule. You must see that the meats, and so 
forth, vary, — light and dark meats, — end that the sauces 
an of different colours and taste, that you have not two 
or Qatt fried conrses in the same dinner, and the same 
refers to sauces " brown " or " white." Luncheon or 
dinner for young folks (ladies espedally) should consist 
of light, deUcate things attractive to the eye, but tasteful 
to the palate. For a mind dinner ai ladies and gentle- 
men some good " recherches " dishes ought to be selected, 
as these diners are more or less capable judges about good 
things, especially " entrees " hot or cold. For the third 
class, a gentlemen's dinner, good, substantial, but plain 
dishes ought to be selected to tickle the gourmand's 
palate. 

Cold, appetizing dishes of some kind, chaud-f roid or 
galantins, an welcome in summer, but not so much ap- 
preciated in cold weather. Fishes that are just in season 
ought alwajrs to be selected; the same thing is true of 
vegetables and game. Canned vegetables should be 
avoided as much as possiUe. Salads like cucumber and 
tomato should be served with the fish, green salads like 
lettuce, Romaine or escarole with small birds or chicken; 
celery or fancy salads like Waldorf or similar combinations 
with wild ducks or game of any kind. One vegetable and 
some kind of potatoes an sufficient to be served with the 
grosse piece or joint. Hot cheese, like cheese croquettes, 
ramsquins of cheese and croutons, served before the des- 
sert or ice-cream, an preferred in dinners to cold cheese. 

Three menus to illustrate the dlffeirat dasses of lunches 
and dinners are ^ven heniritii. 
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A LtnrCHEOR FOR TOUirG LADIES 

Gnpe^rnit ao Pommard 

EneuM of Chicken in Cnpe 

Fried Whitebait and OyBter CralM 

Tartar Sauce 

Spring Lamb Ctiops Beamaise Sanca 

Pstits Pois a la Fiancaise 

Broiled Plover 

Romaine Salade 

I SonfBe al a, Vanille 



DnniBR FOR LADIES AITD GENH^HN 

Oysters 

Cream (tf Celery 

Pfti^ettM of Trout au Ym Blanc 

Cucumbers 

Boochees de Champignons Frai> 

Filet de Bceuf Pique MilHimisft 

Pommes da Terre Parisienne 

Haricots Verts Frais 

Ris de Veau a la Maryland 

Asparagus Hollandaise Sauce 

Poulet de Serre Roti 

Salade Escaroles 

Ramequins de Fromage 

Glaces Fantaime 
Cafe Gateaux Varies 
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Canapes de Caviar 

Oysters 

Clear Hock-turtle an Hadere 

Smelts Saute au Berre 

Tom&tow Ciboulettes 

Bfonsse oi Vi^;mla Ham Champagne Sance 

Saddle (A Mutton 

Flageolet au Beurre 

Pommes Chateau 

Breut <^ Chicken Sam Ward 

Terrapin Maryland 

Sorbet au Kirsch 

Canard Sauvage 

Salade de Celery 

Croquettes de Fromage 

nombiere auz Marrons 

Gateaux Assortes 

Fruits Cafe 
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FOUR MENUS FOR SMALL CARD PARTIES 

Jafyiolant tor tvur pwoptm 
I. 

BAKED Ain> DEVaLED LOBSTER 

SCOTCH WOODCOCK 

CELERY AND APPLE SALAD 

CREAH CHEESE AltD TOASI^D CRACKERS 

BAKED Ain> DEVILLED LOBSTER 4S 

Split two live lobsters and open the claws. Take out the 
tomaly, break it up with a spoon, and add to it a teaspoon- 
ful of English mustard, two table-spoonfuls of Worces- 
tershire sauce, a little salt and cayenne pepper, and mix 
up to a paste. Season the lobsters with salt, put them in a 
baking tin and bake in a hot oven for about twelve 
minutes. Then cover the split lobsters with this prepara- 
tion, also the opened claws. Sprinkle soma bread crumbs 
over the whole, add a little drawn butter and bake for 
another five minutes in the oven. Serve with sliced 
lemons. 

SCOTCH WOODCOCK <% 

Scramble four eggs in the usual way, adding a few drops 
<rf Worcestershire sauce. Toast four pieces (A bread and 
trim them to an oval shape about three inches long and 
two inches wide. Save the small pieces left from the 
tritmning. Spread anchovy paste or anchovy butter on the 
oval pieces and on top of this place the scrambled eggs. 
From the small pieces of toast make eight little triangles 
and place upright in the scrambled eggs, on each end of 
the oval pieces, imitating the head and tail of a bird. Serve 
hot. 

CELERY AND APPLE SALAD <S£ 

Cut two apples and two stalks of veleiy in small cubes. 
Mix them together well and add three table-epoonf uls of 
well-seasoned mayonnaise. Flace in a di^ gamkhed 
with lettuce leaves, and serve with the cream cheese and 
toasted crackers. 

99 
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OYSTERS FRIED HT CRUHBS 
BROILED LAMB KIDHEY ABD BACOB 
TOASTED CHEESE 

OYSTERS FRIED IN CRUMBS i« 
Heat tmnty ojsten in their own liquid just snough to 
Bttffan the oyitsn, dnin them well, then roll in flour, dip 
in bsfttan eggs and tlien in bread crumbs or cracker dust. 
Tiy to give them their natural shape and fry them in hot 
fat or butter, serve with pieces of lemon, and dish them 
up on a napkin. 

BROILED LAMB KIDITEY AUD BACOH 4«! 
Split four Iamb kidneys three-^iuarters Uirough and stick 
a toothpick across them so as to keep them stretched open 
and broil them on a brisk flre. Toast four small pieces of 
bread cut round, about the size of the kidney. Butter the 
toast, place a kidney on each piece, put a small piece of 
parsley butter in the cavity of the kidney and surround 
the whole with thin strips of broiled or fried bacon. 
(Parsley butter, called beurre maitre d'hote! in French, ii 
simply good table butter mixed with a litfle salt, pepper, . 
lemon juice and chopped parsley.) 



TOASTED CHEESE « 
, : Cut four slices of bread four inches square, toast and 
. I butter them. Cut four slices of rarebit cheese the same 
, < size, put them on top of the toast and bake in the oven 
! j till the cheese is thoroughly melted. Serve hot. A little 

ready mixed English mustard spread on the buttered 

toast mil make the dish more spicy. 
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STEWED TRIPE CREOLE 

BEEFSTEAK SA5DWICH WITH MARROW 

WELSH RAREBIT 

STEWED TRIPE CREOLE ^ 
Take one greea pepper, one onion and two mushrooms, 
cut them in small cubes, and fry with a piece of butter the 
size of an egg till nicely coloured. Add to this one pound 
of honeycomb tripe cut in long narrow slices, moisten 
with a glass of white wine and let boil for ten minutes, 
then add one-half a gill of tomato ketchup, one finely 
chopped pimento, a Uttle chopped parsley, and salt to 
taste, let cook for another five minutes and serve in a 
covered dish. 

BEEFSTEAK SANDWICH WITH MARROW^ 
Hake eight slices of toast. Broil a small sirloin steak and 
parboil about two ounces of marrow of beef. Chop the 
marrow and spread on four pieces of toast, cut the steak 
in very thin small slices and cover the marrow with It, 
spread a little mustard on the other four slices of toast 
and cover the meat so as to finish the sandwich. Place 
in the oven for a few minutes so as to serve hot. Season 
with salt and black pepper. 

WELSH RAREBIT^ 
Mix together in the chafing dish one wine-glassful of ale, 
one teaspoonful of Worcestershire sauce, one-half tea- 
spoonful of EngUsh mustard. Then add one-half a 
pound of cheese cut fine, season with salt, black and 
cayenne pepper. When the liquid gets boiling hot and 
the cheese be^s to melt stir it up vigorously with a 
spoon so it will become very smooth, let it come to a boil, 
stirring it all the time. Then pour it over some toasted 
bread, plain or buttered. Crackers can be substituted 
if no toast is on hand. If the rarelnt is wanted ^ort 
(not stringy), the yolk of an egg can be added at the last 
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done, rui VMKU mra va h pieva ui umui, ana puiu a uiua 
meltMl bnttBT over it. Serve with watercress. 

WINDSOR SAITDWICHES ''S& 
Take four table-spooofuls of finely chopped chicken, the 
same quantity of chopped ham and two of chopped oEves. 
Hiz together with two table-spoonfuls of mayoimaise 
dressing. Spread this preparation on four slices ctf tOMt 
and cover with other jneces of toast. 
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LOUIS' 

SALADS and CHAFING 
DISHES 

By LOUIS MUCKENSTURM 

This is really the work of three masters in the art, two of 
whom are head chefs at the principal clubs of Boston and the 
third holding a responsible position in a leading Bohemian re- 
son. The receipts are new and prepared purposely for this 
book. The quantities given in each receipt are for a small 
given number of people, a feature not to be found in any other 
work of a similar nature. Printed in two colors on buff paper. 
Oblong. Bound in cartridge-paper. Price, socentfi 

Full cloth, side and back stamped in inks. Sl.OO 

LOUIS' 

MIXED DRINKS 

WITH HINTS FOR THE CARE AND 
SERVING OF WINES 

By LOUIS HUCKEM8TURH 

In this timely and suggestive volume, the work of die above 
epicures, there is not only a list of how to make and serve 
mixed drinks, but there is an important contribution on the care 
and serving of wines which will be of service in the private fam- 
ily, as well as to the restaurateur. Uniform with above, oblong. 
Bound in cartridge-paper. Price, 50 Cents 

Full cloth, side and back stamped in inks. Sl.OO 



» ^ 



^ 



I 



I 



I 



? 



?» 



T 



i 
I 
* 
i 
I 



